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1. INTRODUCTION 

The audit took place in Argentina from October 10 to November 7, 2003 

An opening meeting was held on October 10 in Buenos Aires with the Central Competent 
Authority (CCA). At this meeting, the lead auditor confirmed the objective and scope of 
the audit, the auditors' itinerary, and requested additional information needed to complete 
the audit of Argentina's meat inspection system. 

The auditors were accompanied during the entire audit by representatives from the 
Servicio Nacional de Sanidad y Calidad Agoalimentaria (SENASA), a provincial area 
veterinarian, a representative from the U.S. embassy and/or a professional interpreter. 

2. OBJECTIVE OF THE AUDIT 

This audit was an enforcement audit. The objective of the audit was to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
establishments certified by the CCA as eligible to export meat products to the United 
States. 

In pursuit of the objective, the following sites were visited: All offices in the headquarters 
of SENASA with responsibilities related to the implementation of Argentina's meat 
inspection system, seven laboratories performing analytical testing on United States- 
destined product, and 24 beef slaughter, processing and cold storage establishments. In 
addition, the following individuals were interviewed: five provincial area veterinarians 
with oversight over establishments certified to export to the United States. 

1 SENASA Visits 1 Central 
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Meat Processing Establishments 

3. PROTOCOL 

5 

Cold Storage Establishments 

This on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activities. 
The second part involved an audit of the responsibilities and functions of five provincial 
area veterinarians in the provinces with establishments certified to export to the United 
States. The third part involved on-site visits to 24 establishments: 16 

3 



slaughter/processing establishments, five processing establishments, and three cold 
storage facilities. The fourth part involved visits to seven government and private 
laboratories conducting analyses of field samples for Argentina's national residue control 
program. No microbiological laboratories were visited during this audit. 

Program effectiveness determinations of Argentina's inspection system focused on five 
areas of risk: (1) sanitation controls, including the implementation and operation of 
Sanitation Standard Operating Procedures (SSOP), (2) animal disease controls. including 
humane handling and slaughter, (3) slaughteriprocessing controls, including the 
implementation and operation of Hazard Analysis and Critical Control Point (HACCP) 
programs and a testing program for generic Escherichia coli (E. coli), (4) residue 
controls, and ( 5 )  enforcement controls, including a testing program for Salmonella. 
Argentina's inspection system was assessed by evaluating these five risk areas. 

During all on-site establishment visits, the auditors evaluated the nature, extent and 
degree to which findings impacted on food safety and public health. The auditors also 
assessed how inspection services are carried out by Argentina and determined if 
establishment and inspection system controls were in place to ensure the production of 
meat products that are safe, unadulterated and properly labeled. 

At the opening meeting, the lead auditor explained that Argentina's meat inspection 
system would be audited against two standards: (1) FSIS regulatory requirements and (2) 
any equivalence determinations made for Argentina. FSIS requirements include, among 
other things, daily inspection in all certified establishments, monthly supervisory visits to 
certified establishments, humane handling and slaughter of animals, ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts, the handling 
and disposal of inedible and condemned materials, sanitation of facilities and equipment, 
residue testing, species verification, and requirements for HACCP, SSOP, and testing for 
generic E. coli and Salmonella. 

FSIS has not made any equivalence determinations for Argentina. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations, in particular: 

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 

The Federal Mcat Inspcction Rcgulations (9 CFR Parts 301 to end), which include the 
Pathogen ReductiodHACCP regulations. 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at ~v\.5rw.fsis.~isda.ov/ofo~tsc. - 



The following deficiencies. which were observed during the audit of the Argentine meat 
inspection system conducted in May 2002, were found to have been corrected by the time 
of the audit in March 2003: 

The HACCP plans had no critical control point (CCP) regarding fecal zero tolerance 
in seven of the audited establishments. 
Cross contamination was observed in five establishments. 
In five establishments, the hazard analysis in the HACCP plan was incomplete and 
there were no pre-shipment review records. 
In one establishment, there was no one trained in HACCP. 

The following deficiencies, which were observed during the audit of the Argentine meat 
inspection system conducted in March 2003, were found to have been corrected by the 
time of this audit in October 2003: 

In 14 of 17 establishments audited, establishment-paid inspectors were performing 
inspection duties. 
In 14 out of 17 establishments, formal training regarding Pathogen Reduction and 
HACCP was lacking. 
In all 17 establishments, the government inspectors did not understand HACCP 
verification requirements. 
Five establishments were delisted for inhumane slaughter. 
Two establishments received a Notice of Intent to Delist (NOID) for inadequate 
implementation of HACCP. 
In two establishments, rain leakage in production and storage areas was observed. No 
product was affected. 
In four establishments, excessive condensation was observed. No product was 
affected. 
In five establishments, SSOPs were not adequately implemented. 
In those 15 establishments that had HACCP implementation deficiencies, records of 
verification activities by SENASA and records of validation of HACCP plans by the 
establishments were lacking. 
Argentina had ineffective enforcement controls over its certified establishments. 

MAIN FINDINGS 

6.1 Government Oversight 

The Direccion Nacional de Fiscalizacion Agroalimentaria (DNFA) is the organizational 
unit within SENASA responsible for oversight of establishments that produce food 
products for both domestic consumption and for export. Within DNFA is the Direccion 
Fiscalizacion de Productos de Origen Animal (DFPOA), which has responsibility for 
food products of animal origin. Within DFPOA the responsibilities are organized under 
five major areas: 

Poultry 
Fisheries 
Red Meat Slaughter 



Processing 
Dairy and Honey 

Each area has an individual assigned as "coordinator" with responsibility for overseeing 
all functions and activities related to that area. Establishments certified to export meat 
products to the United States are the responsibility of the coordinator for red meat 
slaughter or the coordinator for processing, depending upon the type of establishment 
involved. Processing includes cold storage facilities and warehouses. However, if a 
slaughter establishment includes processing operations in the same facility, it falls under 
the oversight of the red meat slaughter coordinator. The coordinators report to the 
Director of DFPOA. Under each coordinator, there are supervisors and provincial 
veterinarians. There is also a special assistant to the Director of DFPOA who oversees all 
activities involving establishments certified to export to the United States. This special 
assistant does not have any direct supervisory authority, but does work directly with the 
coordinators, supervisors, provincial area veterinarians, and inspectors-in-charge to 
ensure that all United States requirements are being properly implemented. 

All supervisors are stationed in SENASA headquarters in Buenos Aires and have 
responsibility for oversight of inspectors in establishments in the State of Buenos Aires. 
There are five red meat slaughter supervisors, each of which has oversight over at least 
one establishment certified to export to the United States. There are 16 processing 
establishment supervisors, seven of which have oversight over at least one establishment 
certified to export to the United States. 

The provincial area veterinarians have oversight over all establishments (poultry, 
fisheries, red meat slaughter, processing, and dairy and honey) that produce food of 
animal origin within their assigned geographic area. There are 14 provincial 
veterinarians that have red meat slaughter or processing facilities within their geographic 
area of responsibility. Five of these 14 have oversight over establishments that export 
meat products to the United States. 

At the establishment level, there is a veterinary inspector-in-charge who has 
responsibility for overall inspection activities at that establishment. Under the veterinary 
inspector-in-charge are additional veterinary inspectors and auxiliary (lay) inspectors. 

6.1.1 CCA Control Systems 

6.1.2 Ultimate Control and Supervision 

Control in both slaughter and processing establishments is accomplished by the 
veterinary inspector-in-charge. The veterinary-in-charge supervises additional veterinary 
inspectors and auxiliary (lay) inspectors. 

The veterinary inspector-in-charge reports directly to a supervisor in Buenos Aires or 
provincial area veterinarian depending upon the geographic location of the establishment. 
Supervisors or provincial area veterinarians conduct the monthly supervisory reviews at 
each establishment certified to export to the United States. 



6.1.3 Assignment of Competent, Qualified Inspectors 

It is the responsibility of SEKASA to ensure that all veterinary inspectors and auxiliary 
inspectors are employed and paid by DKFA The auditors checked personnel and finance 
records at SENASA headquarters and staffing records at each establishment that was 
audited and verified all inspection personnel are employees of and paid by DNFA. 

The Director of DKFA provided a complete history of the actions taken by SENASA to 
assure that all inspection in establishments certified to export meat products to the United 
States was conducted by government inspectors. During the April 2003 audit. the 
auditors found that in some slaughter establishments, establishment paid personnel were 
performing some auxiliary (lay) inspection duties. SENASA was informed that this was 
a violation of United States regulations and they were to immediately correct the problem 
or decertify any establishments in which this practice was being conducted. The situation 
was immediately corrected in all but two establishments. In one establishment, 
establishment paid personnel continued to perform auxiliary inspection duties until 
sometime in May 2003 and in the second establishment until sometime in June 2003. 

The Director explained that at all times, all of the coordinators, supervisors, veterinary 
inspectors-in-charge, and veterinary inspectors were SENASA employees. He said the 
situation with establishments providing auxiliary inspectors only occurred in slaughter 
establishments and never in processing or cold storage facilities. Also, auxiliary 
inspectors do not make decisions on the disposition of product and they work under the 
direct supervision of a veterinary inspector. The Director said that as a result of this audit 
finding, as of September 26, all inspection staff in all establishments (domestic and 
export) are now paid by the government. 

6.1.4 Authority and Responsibility to Enforce the Laws 

SENASA has the legal authority and responsibility to enforce United States requirements. 
Each supervisor, provincial area veterinarian, veterinary inspector-in-charge, and 
establishment has copies of the regulations, circulars, and service orders which define the 
requirements, including United States requirements, they must meet. 

Two of the 24 establishments received a NOID for SSOP and HACCP deficiencies. 

6.1.5 Adequate Administrative and Technical Support 

Argentina has adequate administrative and technical resources to support its meat 
inspection program. 

6.2 Headquarters Audit 

The auditors conducted a review of inspection system documents at SENASA 
headquarters in Buenos Aires and in the offices of Area Veterinarians for those provinces 
which have establishments certified to export meat products to the United States. The 
records review focused supervisory controls, training of staff, and enforcement actions 
and included the following: 



Internal review reports. 
Supervisory visits to establishments that were certified to export to the United 
States. 
Training records for inspectors and laboratory personnel. 
New laws and implementation documents such as regulations, notices, directives 
and guidelines. 
Sanitation, slaughter and processing inspection procedures and standards. 
Export product inspection and control including export certificates. 
Enforcement records, including examples of criminal prosecution, consumer 
complaints, recalls, seizure and control of noncompliant product, and 
withholding, suspending, withdrawing inspection services from or delisting an 
establishment that is certified to export product to the United States. 

No concerns arose as a result the examination of these documents. The auditors 
determined that Argentina had adequate oversight programs and practices, including 
enforcement capabilities, to ensure that United States meat inspection requirements were 
being implemented. 

6.3.1 Audit of Regional and Local Inspection Sites 

The Area Veterinarians for the following locations were interviewed and their inspection 
activities were audited. 

Santa Fe; Santa Fe Province (North) 
Rosario; Santa Fe Province (South) 
Santa Rosa ; La Pampa Province 
Cordoba; Cordoba Province 
Mendoza; Mendoza, San Juan and San Luis Provinces 

The auditors determined that Argentina had adequate oversight programs and practices, 
including enforcement capability, to ensure that United States meat inspection 
requirements were being implemented. 

7. ESTABLISHMENT AUDITS 

The FSIS auditors visited a total of 24 establishments. Sixteen slaughter/processing 
establishments, five processing establishments and three cold storage establishments. No 
establishments were delisted by Argentine officials. Two establishments received a 
notice of intent to de-certify the establishment (NOID) for inadequate implementation of 
SSOP and HACCP requirements. These establishments may retain their certification for 
export to the United States provided that they correct all deficiencies noted during the 
audit within 30 days of the date the establishment was reviewed. 

One cold storage establishment was required to take immediate corrective action to repair 
broken and loose wall panels in the shipping and receiving area. 

Specific deficiencies are noted in the attached individual establishment review forms. 



8. RESIDUE AXD MICROBIOLOGY LABOR4TORY AUDITS 

During laboratory audits. emphasis was placed on the application of procedures and 
standards that are equivalent to United States requirements. 

No microbiology laboratories were audited. 

Residue laboratory audits focus on sample handling, sampling frequency, timely analysis 
data reporting, analytical methodologies, tissue matrices, equipment operation and 
printouts, detection levels, recovery frequency, percent recoveries, intra-laboratory check 
samples, and quality assurance programs, including standards books and corrective 
actions. 

The following residue laboratories were reviewed: 

1. SENASA Reference Laboratory 
Martinez (C.P. 1 640) 
Province: Buenos Aires 

2.  Laboratorio Central Services Analiticos 
Universidad Nacional del Litoral 
(3000) Santa Fe 
Province: Santa Fe 

3. Labotorio Litoral S.A 
Rosario 
Province: Santa Fe 

4. Food Science Laboratory 
Buenos Aires 
Province: Buenos Aires 

5 .  Xenobiotics Laboratory 
Buenos Aires 
Province: Buenos Aires 

6. Labotorio Bioquimico Dres Fueyo 
Casilda 2 170 
Province: Santa Fe 

7. Lyca Laboratory 
Buenos Aires 
Province: Buenos Aires 

No deficiencies were noted. 



9. SANITATION CONTROLS 

L4s stated earlier. the FSIS auditors focused on five areas of risk to assess Argentina's 
meat inspection system. The first of these risk areas that the FSIS auditors reviewed was 
Sanitation Controls. 

Based on the on-site audits of establishments, and except as noted below, Argentina's 
inspection system had controls in place for SSOP programs, all aspects of facility and 
equipment sanitation, the prevention of actual or potential instances of product cross- 
contamination, good personal hygiene practices, and good product handling and storage 
practices. 

In addition, and except as noted below, Argentina's inspection system had controls in 
place for water potability records, chlorination procedures, back-siphonage prevention, 
separation of operations, temperature control, work space, ventilation, ante-mortem 
facilities, welfare facilities, and outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met, according to the criteria employed in the United States domestic 
inspection program. The SSOP in the all establishments were found to meet the basic 
FSIS regulatory requirements. The following deficiencies regarding SSOP 
implementation were noted. 

In one establishment: 
Dripping condensate, from overhead exhaust system and ceilings that were 
not cleanedlsanitized daily, was falling onto edible product in the tripe 
cooking room. 
Several sanitizers were not maintained at the required temperature (82C) in 
the boning and slaughter rooms. 

In a second establishment: 
The roof in several areas of the boning room had peeling and flaking paint, as 
well as small areas of rust. No product was affected. 
One work table that was declared ready for use had residue from the previous 
day's operation on the underside. No product was affected. 

9.2 Sanitation 

The following deficiencies were noted. 

In one establishment: 
One outside door in the hallway leading to product coolers was not completely 
sealed and one live insect was observed in the hall way. No product was 
present in the area. The door had been scheduled for repair. 
The same establishment had a 1.5 PPM limit on the chlorination of water from 
of private wells. The colorimeter used to verify the concentration could 



measure only up to l.5PPM. It was not possible to measure the level of 
chlorine above 1.5 PPM. 

In a second establishment: 
In the shipping and receiving area, there were a few wall panels that were 
loose and there were small holes through the wall to the outside area. 
In the same area, coverings were broken at numerous places and a build-up of 
dust or debris was observed in the open spaces between walls and broken 
covings. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditors reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, humane 
handling and humane slaughter, control over condemned and restricted product, and 
procedures for sanitary handling of returned and reconditioned product. 

The auditors determined that Argentina's inspection system had adequate controls in 
place. No deficiencies were noted. 

There had been no outbreaks of animal diseases with public health significance since the 
last FSIS audit. 

1 1. SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditors reviewed was Slaughter/Processing 
Controls. The controls include the following areas: ante-mortem inspection procedures; 
ante-mortem disposition; post-mortem inspection and disposition procedures; ingredients 
identification; control of restricted ingredients; formulations; processing schedules; 
equipment and records; and processing controls of cured, dried, and cooked products. 

The controls also include the implementation of HACCP systems in all establishments 
and implementation of a generic E. coli testing program in slaughter establishments. 

1 1.1 HACCP Implementation. 

All establishments approved to export meat products to the United States are required to 
have developed and adequately implemented a HACCP program. Each of these 
programs was evaluated according to the criteria employed in the United States' domestic 
inspection program. 

The HACCP programs were reviewed during the on-site audits of the 21 establishments 
required to implement HACCP. Nineteen establishments had adequately implemented 
the HACCP requirements. Two establishments had HACCP deficiencies related to 
monitoring, verification and validation, and documentation as follows. 

In one establishment: 



The results of multiple CCPs were averaged to provide a single measurement 
of the CCPs. For example. during monitoring of CCPs in the carcass chiller, 
seven temperature readings were taken at different locations but an average 
temperature was noted. 
Records of the corrective actions taken in response to a deviation from a 
critical limit were not adequately documenting the preventive measures. For 
example, there were no records to indicate that the cause of the deviation was 
eliminated, that the CCP was brought under control after corrective action was 
taken, and that measures to prevent recurrence were established. 

In a second establishment: 
The HACCP plan designated the presence of ingesta and feces on offal (livers, 
kidneys, tails, and tongues in the offal room) as a CCP. However, only liver 
checks were being recorded in the monitoring and verification logs. Offal 
check records for remaining offal were not being documented. 
The HACCP plan stated the verification frequency but did not define the 
sample size. 
The verification records for livers were not properly documented. 

1 1.2 Testing for Generic E. coli 

Argentina has adopted the FSIS regulatory requirements for generic E. coli testing. 

Sixteen of the 24 establishments audited were required to meet the basic FSIS regulatory 
requirements for generic E. coli testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E. coli was properly conducted in all 16 of the slaughter 
establishments. 

1 1.2 Testing for Listevia monocytogenes 

None of the establishments audited were producing ready-to-eat products for export to 
the United States. Therefore, the HACCP plans in these establishments did not need to 
be reassessed to include Listevia monocytogenes as a hazard reasonably likely to occur. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditors reviewed was Residue Controls. 
These controls include sample handling and frequency, timely analysis, data reporting, 
tissue matrices for analysis, equipment operation and printouts, minimum detection 
levels, recovery frequency, percent recoveries, and corrective actions. 

No deficiencies were noted. 

Argentina's National Residue Testing Plan for 2003 was being followed and was on 
schedule. 



13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditors reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salmonella. 

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments. 

13.2 Testing for Salmonella 

Argentina has adopted the FSIS regulatory requirements for testing for Salmonella. 

Sixteen of the 24 establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for Salmonella was properly conducted in all of the 16 establishments. 

13.3 Species Verification 

Species verification was being conducted in those establishments in which it was 
req~lired. 

13.4 Monthly Reviews 

During this audit it was found that in all establishments visited, monthly supervisory 
reviews of certified establishments were being performed and documented as required. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem and post-mortem inspection procedures 
and dispositions; restricted product and inspection samples; disposition of dead, dying, 
diseased or disabled animals; shipment security, including shipment between 
establishments; and prevention of commingling of product intended for export to the 
United States with product intended for the domestic market. 

In addition, controls were in place for the importation of only eligible livestock from 
other countries, i.c., only from eligible third countries and certified establishments within 
those countries, and the importation of only eligible meat products from other counties 
for further processing. 

Lastly, adequate controls were found to be in place for security items, shipment security, 
and products entering the establishments from outside sources. 

The following deficiencies were observed: 



Two establishments were issued NOIDs as a result of finding SSOP and 
HACCP deiiciencies during this audit. 
In three establishments, inspection system controls failed to properly 
recognize and enforce FSIS requirements. 

14. CLOSING MEETING 

A closing meeting was held on November 7,2003, in Buenos Aires with the CCA. At 
this meeting, the primary findings and conclusions from the audit were presented by the 
lead auditor. 

The CCA understood and accepted the findings. 

~ e a d  Auditor 
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Food Safery and lnsped ion S e r v i ~  

Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Swift Armour S.A. 
Pilar, 

I 
1 11/03/03 , 152 

5 NAME OF AUDITOR(S) 

I 

ARGENTINA 
6 TYPEOF AUDIT 

Buenos A i r e s  1 Dr. Faizur R. Choudry, DVM. ON-STE AUDV ,ZOOCUMEM AUDIT 

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use 0 if no t  a ~ o l i c a b l e .  , a 

Part A - Sanitation Standard Operating Procedures (SSOP) I Part D - Continued I A , ~ , ~  

Basic Requirements 1 Resuits ( Economic Sam~lins 
I . - 

7 Wntten SSOP 1 33 Scheduled Sample 
I 

8 Records cbcumenting ~mplementation 1 34 Speces Test~na 
1 I 

9. Signed and dated SSOP, by on-site oroverall authority. 1 35. Residue 
I I 

Sanitation Standard Operating Procedures (SSOP) I 

I Part E -Other Requirements 
Ongoing Requirements ?- 

- 

36. Export 10. Implementation of SSOP's, including monitoring of implementation. 1 I 

I 

11. Maintenance and evaluation of the effectveness of S O P ' S .  1 37. lmport 
I I 

12 Correctwe action when the SSOPs have faied to prevent dlrect I 
product cortarninatm or aduteration 38 Establ~shrnent Grolnds and Pest Control 

I 1 

13 Dally records document item 10, 11 and 12 above 
I 

39 Establishment ConstructionlMaintenance x 
I I 

Part B -Hazard Analysis and Critical Control 40 Light 
Point (HACCP) Systems - Basic Requirements 

41 Ventilation 
14 Developed a d  mplemented a written HACCP plan 0 
15 Contents of the HACCP list the food safety hazards critical control 42 Plumblng and Sewage 

points critical llrnits procedures corrective actions 

16 Records documenting ~mpkmentatlon and momtoring of the 43 Water Supply I 
HACCP plan 

44 Dressng Roomshavatones 
17 The HACCP plan is s~gned and dated by the responsible 

establ~shment ~nd iv~dual  ' 45 Equ~pment and Utensils 
Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongo~ng Requirements 46 Sanitary Operat~ons 

18 Mon~tonng of HACCP plan I 0 47 Employee Hyg~ene I 

19 Venfication and val~dat~on of HACCP plan 

20. Correct~ve action written ~n HACCP plan. 0 
21. Reassessed adequacy of the HACCP plan. l o  Part F - Inspection Requirements 

22. ~ e c o r d s m  
critical control points, dates and times of s~ec i f i c  event occurrences. I 0 49. Government Staffing 

I I 

50 Dally Inspctlon Coverage I 
23 Labeling - Roduct Standards /- 51 Enforcement 
24 Labeling - Net We~ghts 0 
25 General Labelmg 52 Humane Handling 

26 F I ~  Prod StandardslBoneless (DefedsiAQUPuk Sk~nsiMo~sture) 0 
I 

Part D -Sampling 

30. Corrective Actions ( 0 1 57. MontHy Review 1 

53 Animal ldentlflcatlon 
I 
0 
I 

28 Sample Colbction/Analys~s 0 -- 

0 1 5 8  31 Reassessment 

Part G -Other Regulatory Oversight Requirements 

Generic E. coli Testing - 5 4  Ante Mortem hspection 0 

29 Records 0 -h 
I 

Salmonella Performance Standards - Basic Requirements 
56 Europem Commun~ty D~rectives 0 

I 
27 Wntten Procedures 

- 
c 

32 Wr~ t tm  Assurance ' 0 
I 

55 Dost ?nor!e~ bspect~o- 0 

59 I 

FSIS- 5000-6 (04/04/2002) 



- 

Unned States Depacrnent 3f A g r ~ c ~ t t u r e  
Fooa  Saie ty  and lnspect lon Service 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME M D  LOCATION 

Finexcor S.A. 
Nelson, 
Santa Fe 

2 AUDIT DATE 3 ESTABLISHMENT iuO 4 NAME OF COUNTRY 

10/22/03 1 249 ARGENTINA 
5 NAME OFAUDITOR(S) 6 TYPE OF AUDIT 

7 Wntten SSOP 1 33 Scheduled Sample 1 

Place an X in the  A u d ~ t  Results block t o  ~nd i ca te  noncompliance wrth requ~rements.  Use 0 i f  not  applicable. 

8. Records bcumenting implementation. I 1 34. Species Testing 1 

Part A -Sanitation Standard Operating Procedures (SSOP) 1 ~ u d ~ t  

Basic Requirements I Results 

9. S~gned and dated SSOP, by on-site or overall authority. 1 1 35. Residue X 

Part D -  Continued 1 Audit 

Economic Sampling I Results 

Sanitation Standard Operating Procedures (SSOP) 
I Part E -Other Requirements Ongoing Requirements 

10. Implementation of SSOP's, including monitoring of implementation. / 36. Export 

11. Maintenance and evaluation of the effectiveness of SSOP's. ! 1 37. lmport 
I 

12. Corrective actlon when the SSOPs have faied to prevent direct 
~roduct cortaminatim or aduleration. 1 38. Establishment Gromds and Pest Control 

--- - 

13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance f 1 
40. Light 

Point (HACCP) Systems -Basic Requirements 
41. Ventilation 

14. Developed m d  implemented a wntten HACCP plan 

15. Contents of the HACCP list the food safety hazards, crrtical control 1 42. Plumbing and Sewage ~ 
I 43. Water Supply 16. Records documenting ~mpkmentation and rran~toring of the 

HACCP plan. I I 
I 

44. Dressing RoomsLavatories 
1:. The HACCP plan is signed and dated by the responsible 

establishment indiv~dual. 45. Equipment and Utens~ls ~ 
Hazard Analysis and Critical Control Point I 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations i 
18 Mon~tonng of HACCP plan I 47 Employee Hyg~ene 

19 Ver~fication and valldatlon of HACCP plan 
48 Condemned Product Control -- 

20 Correctwe action wntten ~n HACCP plan 

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

22 Records documenting the written HACCP plan monitoring of the 1 49 Government Staffmg 
cr~ t~ca l  control oo~nts dates and tmes of soec~fic event occurrences I 

Part C - Economic I blholesmeness 50 Dally lnspctlon Coverage 

23 Labelmg - Roduct Standards 
51 Enforcement 

i 
I 

24. Labeling- Net We~ghts 

25. General Labeling l 52. Humane Handling 
1 

26. Fin. Prod StandatdsIBonelss (DefedsIAQUPcrk Sk~nshloisture) 1 53. Animal Identification 

I 
I 
1 

Part D -Sampling i 

Generic E. coli Testing 1 54 Ante Mortem hspect~on 
I 

2: Wntten Procedures I 55 Post Mortem hspection I 

28. Sample ColkctionIAnalysis 
- 

29. Records 

Salmonella Performance Standards - Basic Requirements 

Part G -Other Regulatory Oversight Requirements 

Europem Commun~ty Directives 

30. Corrective Actions I 1 57. MontHy Revlew ! 

31. Reassessment i 1 58. 
I 

I 

32 Wr~t tm Assurance I 59 

FSIS- 5000-6 (0410412002) 



United States Depar tment  o iAg:cukure 
F o o d  Safety and l n s p e d ~ o n  Service 

Foreign Establishment Audit Checklist 
1 ESTABLISHMEYT NAME AND LOCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

FRIAR S.A. , ARGENTINA 
Desvio h i j a n  5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 

Santa Fe I Dr. Faizur R. Choudry. DVM. 7 1 ON-SITE AUDIT D O C U M E M  A U D r  

Place an X in the A u d i t  Resul ts  block t o  ~ n d c a t e  noncompliance wrth r e q u i r e m e n t s .  Use 0 i f  no t  appltcable. 

Part A -Sanitation Standard Operating Procedures (SSOP)  AM^^ Part D - Continued ~udt t  

Basic Requirements Resuits Economic Sampling 
7. Wntten SSOP 1 33. Scheduled Sample 1 n 
8. Records documenting implementation. I 1 34. Specks Testing n 
9. Signed and dated SSOP, by on-site oroverall authority. 1 1 35. Residue 

I 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

10. lmolementation of SSOP's includino monitorino of imolementation. 1 1 36. Export 1 
11. Mamtenance and evaluation of the effecbveness of SOP 'S  1 1 37. lmport 1 

I 

12. Correctiveactionwhen the SSOPs have faled to preent direct 
product cortam~natim or aduleration. j 38. Establishment Gromds and Pest Control 

13. Daily records document ~tem 10, 11 and 12 above. 1 1 39. Establishment Construction/Maintenance i 
Part B - Hazard Analysis and Critical Control 1 40. Light 

Point (HACCP) Systems -Basic Requirements I 41. Ventilation I 
~ -~ 

14. Developed a d  implemented a written HACCP plan . 1 
42. Plumbing and Sewage 

points, critical l imts, procedures, corrective actions. / 0 
I 

16. Records documenting impkmentatlon and monitoring of the 43. Water Supply 1 
HACCP plan. 

44. Dressing Roomsilavatories I 
17. The HACCP plan IS s~gned and dated by the responsible i 

establishment individual. ) 1 45 Eouiornent and lliensils 1 
- 7 - 7  - - - - - - -  

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 San~tary Operations 1 

18. Monitoring of HACCP plan. I o 1 47. Employee Hygiene I 
19. Ver~fication and validation of HACCP plan. I O 1 48. Condemned Product Control I 

25 General Labelmg 52 Humane Handllng 
I 

26 Fm Prod StandaidsiBoneless (DefedsIAQUPak Sk~nshloisture) 0 53 An~mal ldent~f~cat~on I n 

20 Correct~ve actlon wrrtten ~n HACCP plan 0 
21 Reassessed adequacy of the HACCP plan 0 
22 Records documentmg the wrltten HACCP plan, rnonltorlng of the I 

cnt~cal control polnts dates and tmes of spec~fic event occurrences ( O 

- 
I 

Generic E. coli Testing 54 Ante Mortem hspect~on I O 

Part F - Inspection Requirements 

49 Government Staff~ng 1 

I 

I 
27. Written Procedures 1 0 55. Post Mortem hspection 

Part C - Economic / ~olesorneness  50 Dally lns~ect~on Coverage 

23 Labelmg - Roduct Standards O 51 Enforcement 
24 Labellng - Net We~ghts 

28 Sample Colkct~onlAnalys~s --- 

29 Records .*- 
Pan G -Other Regulatory Oversight Requirements 

Salmonella Performance Standads - Basic Requirements 
56 Europea~ Commun~ty Dlrect~ves 0 

I 

30 Correct~veAct~ons : 0 1 57 MontHy Rev~ew 1 

31 Reassessment 0 1 58 

I 
32 Wr~t tm Assurance 

FSIS- 5000-6 (04/0412002) 



Uni ted States Depar tment  of Agricul ture 
F o o d  Safety and Insped lon Sewice 

Foreign Establishment Audit Checklist 
1. ESTABLIWM ENT NAME AND LOCATION 

Friar S.A. 
Santa Fe 

2 AUDIT DATE I 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

1 10/28103 I 1311 ARGENTINA 
I 5 NAME OFAUDITOR(S) 6 TYPEOF AUDm 

i Dr. Faizur R. Choudv,  DVM. 1- 

~ o N - s m  numi 1 DOCUMENT AUDIT 

7 Wntten SSOP 1 33 Scheduled Sampie 
I 

I 1  1 

Place an X in the Audit Results block t o  indicate noncompliance wrth requirements. Use 0 if n o t  applicable. 

8. Records cbcumenting implementation. 1 1 34. Species Testing I 

Part A -Sanitation Standard Operating Procedures (SSOP) AWN 

Basic Requirements 1 RWLB~S 

9. Signed and dated SSOP, by on-site oroverall authority. 
I 1 35. Residue 

Part D - Continued 1 AWlt 
Economic Sampling Results 

I . . 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 
10. Implementation of SSOP's, inciuding monitoring of implementation. 36. Export 

11. Maintenance and evaluation of the effecfiveness of SOP 'S .  I 37. Import 

13. Daily records document item 10. 11 and 12 above. I 1 39. Establishment ConstructionlMaintenance 1 

I 

Part B -Hazard Analysis and Critical Control 
Point (HACCP) Systems -Basic Requirements 

41 Vent~lation 1 

12. Corrective action when the SSOPs have faied to prevmt direct i 
~mduc t  cortaminatim or aduteration. 

14 Developed m d  ~mplemented a wnttm HACCP plan 1 

15 Contents of the HACCP list the food safety hazards cr~tical control 42 Plumbmg and Sewage I 
pomts cnt~cal l im~ts procedures corrective actlons - I 

16 Records documentmg impkmentation and mn~ tonng  of the 43 Water Supply 
I 

H A r r P  nlnn I 

38. Establishment Gromds and Pest Control 

, . . . - - . 
44. Dressing Roomshavatories 

17. The 1 HACCP plan is signed and dated by the responsible I 
estabi~shment ind~v~duai 45 Equ~pment and Utens~ls 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 San~tary Operat~ons 

18 Monltorlng of HACCP plan I 47 Employee Hyg~ene I 
19 Ver~ficat~on and vai~dat 

I 48 Condemned Product Control i 
20. Corrective action written in HACCP plan. 

I 
21. Reassessed adequacy of the HACCP plan. - 
22. Records documenting: the written HACCP plan, monitoring of the 1 

cr~tical control points, dates and times of specific event occurrences. I 

I V 

Part D -Sampling I 

Generic E. coli Testing 54 AnteMortem hspectlon 0 
I 

Part F - Inspection Requirements 

49. Government Staffing 
1 I 

27 Wntten Procedures ( 0 I 55. Post Mortem hspecrion 
I 

i 0 

Part C - Economic I \Nholesomeness 

- -  
I 

28 Sample Colkct~oniAnalys~s 0 
Part G -Other Regulatory Oversight Requireme 

29 Records 0 

Salmonella Performance Standards - Basic Requirements 
56 Europea, Community Direct~ves ; 0 

I 

50. Daily Inspection Coverage 

30. Corrective Actions ( 0 1 57. MontHy Revlew I 

31 Reassessment I 

23. Labeling - Roduct Standards I 
i 

32 Wntten Assurance I 

- 

FSIS- 5000-6 (0410412002) 

0 
24. Labeling - Net Weights 

25. General Labeling I 
I 

51. Enforcement 

52. Humane Handling 

26. Fin. Prod StandardsiBoneless (Defeds/AQUPuk SkinsiMoisture) 53. Animal Identification I n 



U n t e d  Sta les  D e p a r m e n t  of Agr~c l r i iu re  
F o o d  Saie ty  a n d  Inspect ion Service 

Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE I 3 ESTABLlShMEYT NO 4 NAME OF COUNTRY 

; 10116/03 I 
Cepa S.A. 1 1373 1 ARGENTINA 
Venado Tuerto 5 NAME 0: AUDITOR(S) 6 T Y P E O F A U D ~  

Santa Fe 1 Dr. Faizur R. Choudry, DVM. rn E a N - s m  A ~ D T  U D o c u M E w  AUDIT 
1: 

Place an X in the  Audit Results block t o  ~ n d ~ c a t e  n o n c o m p l i a n c e  w r t h  requirements. Use 0 i f  n o t  applicable. 

36. Export 10, Implementation of SSOP's, including monitoring of implementation. 1 I 

11. Mamtenance and evaluation of the effecbveness of SOP'S. 1 1 37. lmport 

Part A -Sanitation Standard Operating Procedures (SSOP) ~ u d  it 
Basic Requirements I i i e~u l t s  

7 Wntten SSOP 

8 Records cbcumentmg implementation 1 
9 S~gned and dated SSOP by on-slte oroverall authonty I 

12. Corrective action when the SSOPs have faled to p r e ~ n t  direct 
product cortaminatim or aduteration. 

( 3 8  Establishment Grotnds and P s t  Control 

Part D - Continued 1 ~ u d f t  

Economic Sampling Results 

33 Scheduled Sample 

34 Specss Test~ng I 

35 Res~due 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

, , I 
Hazard Analysis and Critical Control Point 

(HACCP) Systems - Ongoing Requirements 46 San~tary Operat~ons 1 

13. Daily records document ltem 10, 11 and 12above. 1 39. Establishment ConstructionIMaintenance 1 
40. Light I 

Point (HACCP) Systems -Basic Requirements 
41. Ventilation 

14. Developed m d  implemented a wrlttm HACCP plan 

15. Contents of the HACCP list the food safety hazards, cntical control I 42. Plumbing and Sewage 

16. Records documenting impkmentation and mnitonng of the 1 
I 

'Ian. 

17. The HACCP plan is signed and dated by the responsible 
establishment individual. i 

I 20. Corrective action wntten in HACCP plan. v 1 
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements I! 
22- Records documenting: the written HACCP plan, monitoring of the 49. Government Staffing 

critical control points, dates and times of specific event occurrences. I 

43. Water Suppiy 

44. Dressing Roomshavatories 

45. Eouioment and Utensils I 

1 8 0 f l l t o n n g  of G g  
19 Venficat~on and val~dat~on of HACCP plan i 

I 

Part C - Economic I ~ o ~ e s o m e n e s s  50 Dally lns~ect~on Coverage 

23 Label~ng - Roduct Standards 

24 Labelmg - Net We~ghts 

25 General Labelmg 52 Humane Handling 

26 F I ~  Prod Standa~dsIBonelss (DefedsIAQUPak Sk~nsNo~sture) I 53 An~rnal ldentif~cat~on 1 
1 

47 /mpIoyee Hygiene 

48 Condemned Product Control 

I 
Generic E. coliTesting 54 Ante Mortern hspection 

I 
I 

28 Sample CoJkct~onIAnalys~s I 
P 

I Part G -Other Regulatory Oversight Requirements 
29 Records 

I 
56 Europew Commun~ty D~rect~ves 

7 m  
Salmonella Performance Standards - Basic Requirements I 0 

I 

30 Correct~ve Act~ans 1 57 MontHy Rev~ew 
I 

27 Wrltten Procedures 
I 

55 Post Mortem hspect~on I 

FSIS- 5000-6 (0410412002) 

I 
31 Reassessment 

32 Wn t ta  Assurance 

58 
I 
I 

59 



Unrted Sta tes  D e ~ a r t r n e n t  3f Agr~cu l t u re  
F o o d  Safe ty  and lnspect~on Servrce 

Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE ( 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Rioplatense 
General Pacheco 

1011 j i O 3  1 1920 
5 NAME OF AUDITOR(S) 

I ARGEXTINA 
I 6 TYPE OF AUDIT 

. . . . - - - 
I 

Sanitation Standard Operating Procedures (SSOP) I 

Part E -Other Requirements 
Ongoing Requirements 

Buenos Axes 
I Dr. F a m r  R. Choudry, DVM F O N - S T E  AUDIT U D 0 c U M m . T  AUDIT 

L 

Place a n  X in the  A u d ~ t  Results block t o  ~ n d ~ c a t e  noncornpl~ance wrth requirements. Use 0 ~f no t  appl~cable.  

10. im~lementation of SSOP's, includinq monitorina of implementahon. I ( 36 Export 

Part A -Sanitation Standard Operating Procedures (SSOP) I 
Basic Requirements 1 Results 

7 Wntten SSOP 
I 

8 Records d3cumentlng implementation 1 
9 Siqned and dated SSOP, by on-s~te oroverall authonty I 

11. Maintenance and evaluation of the effectiveness of SOP'S. I 1 

Part D - Continued ACAII 

Economic Sampling ' Results 

33 Scheduled Sample 1 

34 Specas Test~ng I 
'35 R e s ~ d u ~  

12 Conective actlon when the SSOPs have faied to premnt d~rect 1 
ploduct contarninatlm or aduterat~on 38 Establ~shment Gromds and Pest Control 

I 
I I 

, , ,< I 

19. Verificat~on and val~dat~on of HACCP plan 
48 Condemned Product Control 

13 Dally records document ltem 10 11 and I2 above 

Part B -Hazard Analysis and Crrtical Control 
Point (HACCP) Systems - Basic Requimnents 

14 Developed a d  ~rnplemented a w r~ t tm  HACCP plan 

20 Correchve actlon wrltten in HACCP plan 

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

22 Records d o 0  49 Governmnt Staffing 
cntical control pomts dates and times of speclfic event occurrences 

39 Establ~shrnent Construct~onIMa~ntenance 
I 

41 Ventllatlon 1 - - 

Part C -Economic I hbolesomeness 50 Daily Inspctlon Coverage 

23 Labelmg - Roduct Standards 
51 Enforcement 

24 Labellng - Net Wetghts - 

25 General Labelmg 52 Humane Handllng I 
26 Fln Prod StandardsiBoneless (DefedsIAQUPcrk Sk~nsNo~sture) 53 Animal ldent~f~cation 1 

I 
Part D -Sampling I 

54 Ante Mortem hspectlon Generrc E. coli Testing // I 

27 Wntten Proceddres ~ I 
55 Post Mortem hspection I 

15 Contents of the HACCP hst the food safety hazards critical control 
po~nts cnhcal lirn~ts procedures correct~ve actions 

16 Records document~ng 1- impkmentat~on and monltonng of the 
HACCP plan 

I 

17 The HACCP plan IS s~gned and dated by the respons~ble 
establ~shment ind~vldual 1 
Hazard Analysis and Critrcal Control Point 

Salmonella Perfomlance Standa 
--.- 

42 Plumblng and Sewage 1 
- 

43 Water Supply I 

44 Dressng Roomshavatones 
I 

45 Equ~pment and Utensils 

28 Sample ColkctionlAnaiysls I 
I 

29 Records I 

56. Europea, Community Directives 

1- 1 (HACCP) Systems - Ongo~ng Requirements 46 San~tary Operatlow 1 
18 Mon~torlng of HACCP plan I 

I 47 Emolovee Hvo~ene I 

Part G -Other Regulatory Oversight Requirements 

30 CorrectiveAct~ons 
I 

31 Reassessment I 

32 Wnttm Assurance 

57 MontHy Review I 

I 58 

I 
59 

I 

FSIS- 5000-6 (04/04/2002) 



Unrted States Depar tment  of Agricilnure 
Food Safety and Inspect ion Service 

Foreign Establishment Audit Checklist 
1 ESTAeLlWMENT NAME AND LOCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Friar S.A. 
Reconquista, 

10/30/03 I 1970 
I 5 NAME OF AclDITOR(S) 

ARGENTINA 
6 TYPEOF AUDIT 

8. Records documenting impiementation. 1 34. Speces Testing ~ 
9. Signed and dated SSOP, by on-site or overall authonty. 1 35 RP+I~IIP I 

Santa Fe 1 -  ' Dr. Faizur R. Choudry, DVM. 
I ~ ON-STE AUDIT ZDDCUMEM AUDIT 

I 

Place an X In t h e  Audrt Results block to  ~ n d ~ c a t e  noncompl~ance wrth requtrements. Use 0 rf not apphcable. 

- - - - - - - I 

Sanitation Standard Operating Procedures (SSOP) 
1 Part E -Other Requirements I Ongoing Requirements 1 

Part A -Sanitation Standard Operating Procedures (SSOP) ~ d i t  
Basic Requirements 1 Results 

7 Wntten SSOP 

1 36. Exqort 10. lm~lementat ion of SSOP's, includina rnonitorina of imolementation. 1 

Part D - Continued 1 A d ~ t  
Economic Sampling Results 

33 Scheduled Sample 1 

11. Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective action when the SSOPs have faied to prevent direct 
pmduct cortaminatim or aduleration. 

1 37. Import 

I 3 8  Establishment Gmvlds and P s t  Control 

13 Dally records document ~tem 10 11 and 12 above 39 Establ~shment Construct~onIMaintenance 

Part B -Hazard Analysis and Critical Control 40 ~ i g h t  
Point (HACCP) Syskms -Basic Requirements 

- 
1 
I 41 Ventilation 

14 Developed a d  ~mpiernented a written HACCP plan I I 

15 Contents of the HACCP llst the food safety hazards critical control 42 Plumb~ng and Sewage 1 
points critical l ~ m ~ t s  procedures corrective actlons 1 I 

16 Records documenting mpbmentation and mnitonng of the i 
HACCP plan 

17 The HACCP plan is signed and dated by the responsibie 
establishment individual 

20 Correctwe action wntten in HACCP plan I 
I 

21 Reassessed adequacy of the HACCP plan 

22 Records d o c u ) ~  
cr~tical control points dates and t~mes of spec~f ic event occurrences I 

27. Written Procedures I 55. Post Mortem hspection 

43 Water Supply 

44 Dresslng Roomshavatones I 

I 

I 

Part F - inspection Requirements 

49 Government Staff~ng I 

Part C - Economic I Viholesomeness 50 Daily lnspction Coverage 1 

28. Sample Colbct~onlAnaiys~s I 

- 45 Equipment and Utensils 
Hazard Analysis and Critical Control Pomt 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

18 Monitoring of HACCP plan 1 I 47 Employee Hygiene 
I 

19 Ver~fication and validat~on of HACCP plan I 
1 48 Condemned Product Control I 

23 Labeiing - Roduct Standards 

24 Labeling - Net Weights 

I 
29 Records 

51 Enforcement 1 

Salmonella Performance Standards - Basic Requirements 56 Europew Community Directives 0 

25 General Labelmg 

26 Fin Prod StandamslBonele~s (DefedslAQUPak SkinsNoisture) 

31. Reassessment 1 

52 Humane Handling I 
I 

53 Animal ldent~f~cation 

I 
32 Written Assurance 

I 

FSIS- 5000-6 (04/04/2002) 

Part G - Other Regulatory Oversight Requirements 
I 

57 MontHy Review I 

58 

59 I 



Linded Stares Department of Agriculture 
Food Safety ana Inspection Serv ie  

Foreign Establishment Audit Checklist 
1. ESTABLIHMENT NAME PND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO, A NAME OF COUNTRY 

Frigorifico Gorina S.A.1.C 
Gorina, 
Buenos Aires 

1 0127103 1 2025 
5. NAME OFAUDITOR(S) 

I 
Dr. Faizur R. Choudry, DVM. 

ARGENTINA 
16  TYPEOFAUDK 

-- - -- - 

9 S~gned and dated SSOP by on-slte oroverall authonty 

x c e  an-x in the Audit Resul ts  block t o  indicate noncompliance wrth r e q u l r e r n e n t s .  Use 0 ~f not applicable. 

1 1 35 Residue 

Part A -Sanitation Standard Operating Procedures (SSOP) , 
Basic Requirements 1 R S L ~ ~ S  

7 Wntten SSOP 1 
8 Records dxumentlng lmplementatlon 4 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

Part D - Continued 
Economic Sampling 

33 Scheduled Sample I 
34 Soeces Testma 

12 Correctweactlon when the SSOPs have faled to preEnt dlrect 
product cortam~nat~cn or adukerat~on 1 X 38 Establishment Gromds and P e t  Control 

I 

13. Daily records document item 10, 11 and 12 above. 1 39. Establishment ConstructioniMaintenance 1 

44 Dressng Roomshavatones I 
17 The HACCP plan IS slgned and dated by the responsible - 

establlshment lndlv~dual 45 Equ~pment and Utens~ls 

Hazard Analysis and Critical Control Point I 
(HACCP) Systems - Ongotng Requirements 46 Sanitary Operations 

18 Monltorlng of HACCP plan I 47 Emolovee Hvalene I 

I 

Part B - Hazard Analysis and Cri t icd Control 1 
Point (HACCP) Systems - Basic Requirements 

41. Ventilation 

. .- I 

19 Venficat~on and val~datlon of HACCP plan I 
48 Condemned Product Control 1 

14. Developed a d  implemented a written HACCP plan. 

4- points, critical limits. procedures, corrective actions. 1 

16. Records documenting implementation and mnitoring of the 
HACCP olan. 

! 
42. Plumbing and Sewage 

1 
43. Water Supply I 

1 

I 
20 Correctlve actlon wrinen in HACCP plan 

1 

21 Reassessed adequacy of the HACCP plan - 
22 Records documenting the wntten HACCP plan mon~tor~ng of the 1 X crltical control polnts dates and tmes of speclfic event occurrences 

28 Sample Colkct~onlAnalys~s I 
Part G -Other Regulatory Oversight Requirements 

29 Records 

56 Europea, Commun~ty Dlrect~ves 
Salmonella Performance Standards - Basic Requirements ' 0  

d- 

/I 

Part F - Inspection Requirements 

49 Government Staffmg 

~1m 
I 

30 Correctlve Actlons 
-- 

31 Rmssessment 

32 Wnttm Assurance 
I 

57 MontHy Rev~ew I 

58 Notice of Intent to Delist I x 
59 I 

I 

Part C - Economic I Molesomenes 50 Dally lns~ect~on Coverage 

FSIS- 5000-6 (0410412002) 

X 
23 Labellng - Product Standards 

24 Labellng - Net Welghts 

25 General Labelmg 

51 Enforcement 

52 Humane Handllng 

26 Fin Prod StandardsIBoneless (DefedslAQUPmk Skinsnvlo~sture) 53 Anmal ldentlflcat~on I 
Part D -Sampling 

Generic E. co l i  Testing 54 Ante Mortem hspectlon 1 

27 Wntten Procedures 55 Post Mortem hspectlon I 



U n t e d  Stares Depar tment  of Agriculture 
Food Safety and  lnsped ion Service 

Foreign Establishment Audit Checklist 
1 ESTABLIWMENT NAME AND LOCATION 2 AUDIT DATE 1 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Finexcor S.A. 
Bernal. Buenos Aires 5 NAME OF AUDITOR(S) 

I 

Dr. Faizur R. Choudry, DVM 

I ARGENTrNA 
6 TYPE OF AUDIT 

I 

8 Records cbcumenting ~mplementation 1 1 34 Speces Test~ng 1 

Place an X I n  the A u d ~ t  Results block t o  ~ n d ~ c a t e  noncompl~ance wrth requ~rernents.  Use 0 rf no t  appl~cable. 

i 9. Signed and dated SSOP, by on-site oroverall authonty. 1 35. Residue I 

Part A -Sanitation Standard Operating Procedures (SSOP) ~ u d ~ t  
Basic Requirements I Results 

7 Wntten SSOP 

I 
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements 

Part D - Continued ~ u d ~ t  

Economic Sampling Results 
I 

33 Scheduled Sample 1 

10. Implementation of SSOP's, including monitoring of implementation. 36. Export I 

I 

establishment individual 45 Equipment and Utensils I 

Hazard Analysis and Critical Control Point I 
I 

46 Santtary Operations (HACCP) Systems -Ongoing Requirements 
I 

11. Maintenanceand evaluation of theeffecbveness of SOP'S.  I 1 37. lmport ~ 
12. Corrective action when the SSOPs have faied to prewnt direct I 

product cortaminatim or aduteration. 1 
13 Dallyrecords document ~tem 10 11 and 12above I 39 Establishment Construct~onlMaintenance I 

40 Llght 

Point (HACCP) Systems -Basic Requirements 
41 Ventllatlon 

14 Developed a d  ~rnplemented a written HACCP plan 

38. Establishment Gromds and Pest Control i 

15 Contents of the HACCP l~s t  the food safety hazards critical control 
po~nts critical l m t s  procedures corrective actions 

16 Records documenting ~mpkmentat~on and monitoring of the 
1 

HACCP plan 1 
17 The HACCP pian IS signed and dated by the responsible 

42 Plumb~ng and Sewage 

43 Water Supply 

44 Dressing RoomsLavatones 
! 

18 Mon~toring of HACCP plan 1 47 Employee Hyglene 1 

Salmonella Performance Standards - Basic Requirements 

28 Sample ColbctionIAnalys~s 

48 Condemned Product Control 

Part F - Inspection Requ~rements 

19 Ver~fication and validat~on of HACCP plan 1 

I 

p 
21 Reassessed adequacy of the HACCP plan 

.- 

- 

22 Records document~ng the written HACCP plan monitonng of the 49 Government Staff~ng 
cnt~cal control polnts dates and t m e r  of specific event occurrences ~ 

Part C - Economic I ~ o l e s m e n e s s  50 Dally lnspxt~on Coverage 

- 

29 Records 
- - 

I 

31 Reassessment 

32 Wr~ t tm  Assurance 

23 Label~ng - Roduct Standards I 

24 ~ a b o  

25 General Labeling 
, 
I 

26 F I ~  Prod StandadsiBonel~s (DefedsIAQUPuk Sk~nstdo~sture) I 
- - 

Part G -Other Regulatory Oversight Requirements 
-- 

58 I 

59 I 

51 Enforcement 

52 Humane Handl~ng 1 

53 An~mal ldentiflcatlon 

56 Europeal Community Direct~ves 0 

FSIS- 5000-6 (04/04/2002) 

Part D -Sampling 
Generic E. coli Testing 54 Ante Mortem hspect~on 

27 Wntten Procedures 1 55 Post Mortem hspect~on 
I 



United States Department of Agr~cukure 
Food Safety and I n s p e d ~ o n  S e r v ~ c e  

Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AN3 LOCATION 2 AUDIT DATE , 3 ESTABLISHMENT NO I 4 NAME OF COUNTRY 

I 

Exportaciones Agroindusriales Argentinas 1 1/04/03 , 2520 
S.A. 1 5 NAME OFAUCITOR(S) 

I 

1 ARGENTrNA 
6 TYPE OF AUDIT 

1 

9 S~qned and dated SSOP by on-s~te oroverall authonty 

Santa Rosa, La Pampa I Dr. Faizur R. Choudry, DVM. LON-SITE 4UDIT r I DOCUMEM AUDIT 
I - - 

Place an X I n  t he  A u d ~ t  Results block t o  ~ n d ~ c a t e  noncompl~ance wrth requirements Use 0 ~f no t  apphcable. 

i I 35. Residue 

Part A -Sanitation Standard Opetating Procedures (SSOP) A d , !  

Basic Requirements I Results 

7 Wntten SSOP I 
8 Records cbcumenting implementation 

I 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

10, I--, 
+-A:-.. -6 ccnnt- ;-A,..+.-. ---;+-<-.-. -6 36. Export I 

I m p l e m e n t a t i o n  of SSOP's, including monitoring of implementation. i 
11. Maintenance and evaluation of the effectiveness of SSOP's. 1 37. lmport 

I 
I 

Part D - Continued ~ud t t  

13. Daily records document item 10. 11 and 12 above. I 1 39. Establishment ConstructionlMaintenance ! 

Economic Sampling Resuits 
-- 

33 Scheduied Sample 
I 

34 Specss Test~nq I 

I 
12 Cortectlveact~onwhen the SSOPs have faled to prevent direct 

product cortam~naticn or aduteratlon I 

I 

38 Establshment Gromds and Pest Control I 

l7 ?he HAC& plan IS s~gned and dated by the responsible I I 
estabhshment ~ndlvidual I 45 Equipment and Utenslls 
Hazard Analysis and Critical Control Point 

(HACCP) Systems - Ongoing Requirements 46 Sanltary Operations 
* a   LA-^,+,.^-.-.-^ u n n r ~  ,I,, I 
18 Mon~tonng of HACCP plan 47 Employee Hyg~ene - 
I n  , ,^_Z ^ _ ' _ _  _ _ A  -8 A d  -_ _I I , A  A n n  -l-.. 

I 

I 

Part B -Hazard Analysis and Crrtical Control 40 Light I 
Point (HACCP) Systems - Basic Requirements I 41 Ventilation 

14 Developed a d  implemented a wnttm HACCP plan I 1 

19. Verification and validation of HACCP plan. I 
I 48. Condemned Product Control 

7n Pnmr+i.<n *rii-- \.*ri++n- in U h  A P D  -I-- 

I - 20. Corrective actlon wntten in HACCP plan. 
,,- - - - - - - - - -  d . 2 . -  . z . L - \ , . . - - - 3 - -  

i Part F - Inspection Requirements 
- 21. Reassessed adequacy of the HACCP plan. 

22, C,,.--.A- i--"-^-*"-. 4"- "i",." Y " " P "  "1"" -4 66.- I 

Records documentlng: the written HACCP plan, monitoring of the 1 49. Government Staffing I 

crlt~cal control points, dates and times of specific event occurrences. I 
50. Dally lns~ection Coverage 1 

23. Labelmg - Roduct Standards 

24. Labeling - Net Weights 

25. General Labeling I 52. Humane Handling 

26. Fin. Prod. Standards/Boneless (Defeds/AQUPcrk Skinsmiloisture) I 53. Animal identification I I 
I 

Part D -Sampling 
Generic E. coliTesting 54. Ante Mortem hspection 

I 
27. Written Procedures 

I 
I 55. Pos! Mor?em hspection 

I - 1 - 

. ---. l5 Eontents df ihe HACCP 1st the-fodd safe$ hazards cntical control 1 
p o i n t s  cnt~cal limits procedures corrective actions 

16 Records documenting ~mpkmentation and monitoring of the I 
HACCP plan 

28. Sample Colkction/Analysis 

42 Plumb~ng and Sewage i 
43 Water Supply I 

44 Dressma Roomshavatones 1 

29. Records 

28 Sample Colkct~on/Analys~s -- 
I 

Part G -Other Regulatory Oversight Requirem 
29 Records 

Salmonella Performance Standards - Basic Requirernents 
56 Europea Communlty Dlrectlves 0 

I 
Salmonella Performance Standards - Basic Requirernents 56 Europea Community Dlrectlves 

30. Conective Actions 1 57. MontHy Rev~ew I 

31 Reassessment 
I 

32 Wnttm Assurance I 

58 

59 
I 

FSIS- 5000-6 :(&104/20~2) 



Unded States Department of AgricuRure 
Food Safety and lnspedion Serv~ce 

Foreign Establishment Audit Checklist 
1 ESTABLIWMENT NAME .WD LOCATION 1 2. AUDIT D4TE 3. ESTABLISFMENT NO. 4 NAME OF COUNTRY 

Surmar S.A. 
Capital Federal 
Buenos Aires 

11,05103 2685 I ARGENTINA 
I 

1 5 NAME 3F AUDITOR(S) 1 6 TYPE OF AUDIT 
I 

- -- - - - - - 

9 S~gned and dated SSOP, by on-site or overall authonty 

- -- -- 

Place an X I n  the A u d ~ t  Resul ts block to ~ n d ~ c a t e  noncompl~ance wrth requirements Use 0 ~f no t  apphcable. 

~ 1 35. Residue 

Part A -Sanitation Standard Operating Rocedures (SSOP) AMI~ 

Basic Requirements 1 Resuits 

7 Wntten SSOP 

8 Records cbcument~ng lmplementatton 

I . . 

Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements 
Ongoing Requirements 

Part D - Continued 1 ~ u d ~ t  
Economic Sampling Results 

33 Scheduled Sample I 

34 Soeces Test~no 

10. Implementation of SSOP's, including monitoring of implementation. I 36. Export 1 
11. Maintenance and evaluation of the effectiveness of SOP 'S .  1 37. lmport 

13. Daily records document item 10, 11 and 12 above. I 1 39. Establishment ConstructionlMaintenance 
I 

I 

12. Corrective actionwhen the SSOPs have faled to prewnt direct 1 
pmduct cortaminatim or aduteration. I 

I 

Part B - Hazard Analysis and Critical Control 40 Light 1 
Point (HACCP) Systems - Basic Requirements 

I 
41 Vent~lation 

14 Developed w d  implemented a written HACCP plan I 
15 Contents of the HACCP 1st the food safety hazards critical control 42 Plumblng and Sewage 

points cr~tical l m t s  procedures correctwe actlons 

1 38. Establishment Gromds and Pest Control 

16 Records documenting ~mpbmentation and mon~toring of the 43 Water Supply 
I 

HACCP oian I 
44 Dressng Roomshavatones 

17 The HACCP plan IS stoned and dated by the responsible I 

establishment indw~dual 45 Equ~pment and Utens~ls 

Hazard Analysis and Cr~tical Control Point I 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operat~ons 1 

L I - - . . r. - -. .- - . , -, . I .  -. . , - I 
- 

LJ 
Part G -Other Regulatory Oversight Requirements I 

29 Records 0 --- 

18 Monitoring of HACCP plan 1 47 Employee Hyg~ene 
I 

156 Europew Community D~rectives 0 

19 Ver~ficatton and vahdation of HACCP plan 1 
20 Corrective actlon wrltten ~n HACCP plan I 
21 Reassessed adequacy of the HACCP plan 1 
22 Records documenting the wrltten HACCP plan monitoring of the 

I 

cnt~cal control points dates and ttmes of specific event occurrences I 

Salmonella Performance Standards - Basic Requirement 
- I 

48 Condemned Product Control 

Part F - Inspection Requirements 

49 Government Staffing 1 

30. Correct~ve Actions 
- -- 0 

31 Reassessment 0 
I 

Part C - Economic / h h o l e s ~ f n e n  50 Dally InsFectton Coverage 

32 Wr~tt f f l  Assurance 0 

FSIS- 5000-6 (0410412002) 

23 Labeling - Roduct Standards 1 
24 Labeling - Net Weights 

I 
25 General Labelmg 

51 Enforcement 

52 Humane Handlmg 0 

26 F I ~  Prod StandardslBoneless (Defeds/AQUPuk Sk~nshlotsture) 0 53 ~~~~~l ldentlflcatlon 
I 

-. 
0 

Part D - Sampling 1 
Generic E. co l i  Testing 54 Ante Mortem hspect~on 0 

I I 

27 Wrdten Frocedrries I 0 55 Post Mortem hspect~cn I 



Unded States Department of Agrlctiktire 
Food Safety and Inspection Serv~ce 

Foreign Establishment Audit Checklist 
- 
1 ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE 3 ESTABLlShMENT NO I 4 NAME OF COUNTRY 

Campos Del Pilar S.A. 
Celle 15 2 18 entre 9 y 5 I 5 NAME OF AUDITOR(S) 

ARGENTINA 
6 TYPEOF AUDIT 

Parque Industrial Pilar, Buenos Aires 
I 
7 - 1 Dr. Faizur R. Choudry, DVM. X I ON-STTE AUDIT I D O C U M E M  AUDK 

7 Wr~tten SSOP 
I 

1 33 Scheduled Sample I 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if no t  applicable. 

8. Records cbcumenting implementation. 
I 1 34. Specles Testing i 

Part A - Sanitation Standard Operating Rocedures (SSOP) ~ u d l t  
Basic Requirements 1 ~ f f iu l ts 

9. Signed and dated SSOP, by on-site oroverall authonty. ! 1 35 Residue 

Part D - Continued ~ u d ~ t  

Economic Sampling ' Results 

I . , 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 
10. Implementation of SSOP's, including monitoring of implementation. ( 36. Export 

11. Maintenance and evaluation of the effectiveness of SSOP's. 1 37. import 
I 

12 Corrective act~on when the SSOPs have faied to prevent d~rect 1 
omduct cortamlnat~m or adulterat~on 38 Establ~shrnent Gromds and Pest Control 

I I-- 

13 Dally records document ~tem 10 11 and 12 above 39 Establ~shment ConstructioniMalntenance 
I 

Part B -Hazard Analysis and Critical Control 40 ~ i g h t  
Point (HACCP) Systems - Basic Requirements 

i 
41 Ventilation 

14 Developed wd implemented a wnttm HACCP plan 1 
15 Contents of the HACCP 1st the food safety hazards crltlcal control 42 Plumbing and Sewage 

po~nts cnt~cal l m t s  procedures correctwe actions 

16. Records documenting implementation and monitoring of the 1 43. Water Supply 

HACCP plan. I 
i 44. Dressing Roomshavatones 

17. The HACCP plan is signed and dated by the responsible 1 I 

19 Vertfication and validation of HACCP plan i 48 Condemned Product Controi I 

establ~shment lnd~v~dual 45 Equipment and Utensils 

Hazard Analysis and Critical Control Point 1 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operat~ons I 
18 Mon~tortng of HACCP plan 

, . 

Part C - Economic I Wolesomeness I 
50. Daily Inspection Coverage 

23. Labeling - Roduct Standards 
I 

51. Enforcement 
24. Labeling - Net Weights 1 
25. General Labelina 52. Humane Handling 1 0  

47 Employee Hygiene 

~p 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 
1 

I 
22. ~ e c o r d s ~  

critical cantrol ooints. dates and times of s~ec i f i c  event occurrences. 1 

53 Animal ldent~f~cat~on 

Part D -Sampling 
I O 

Generic E. coli Testing 54 Ante Mortem hspection ' 0  
I _  

27 Written Procedures 1 0 55 Post Mortem hspect~on 0 1 

I 

Part F - Inspection Requirements 

49. Government Staffing 

28 Sample Colkctton/Analys~s i 0 
Part G -Other Regulatory Oversight Requirements 

29 Records 1 0  

Salmonella Performance Standards - Basic Requirements , 56 Europem Commun~ty Drect~ves 

I - . 
30. Corrective Actions ( 0 1 57. MontHy Review I 
31 Rmssessment ; 0 1 58. 

32 Written Assurance I 

FSIS- 5000-6 (04104/2002) 



Unrted States Departrne~t of Agricuiture 

Food Safety and Inspection Servce 

Foreign Establishment Audit Checklist 
1 ESTABLISMENT hAME N D  LOCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

CTNA S.R.I. 
Pueblo E s t h e r ,  Santa Fe 

I 10/28/03 3540 
5 NAME OFAUDiTOR(S) 

1 ARGENTINA 
6 TYPEOFAUDr  

- 
Dr. Faizur R. Choudry. DVM. rn 

I X ON-SITE AUDIT I DOCUMENr AUDIT 

- - 

8 Records cbcumenting !mplementat!on 1 34 Speces Testlnq 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if n o t  applicable. 

I 
9. Signed and dated SSOP, by on-site oroverall authority. 1 35. Residue n 

Part A -Sanitation Standard Operating Procedures (SSOP) ' 

Basic Requirements i Results 

7. Wntten SSOP I 

1 . , 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 

Part D - Continued A d ~ t  

Economic Sampling 1 Results 

I 33. Scheduled Sample 

10. Implementation of SSOP's, including monitoring of implementation. i 36. Export 1 
11. Mamtenance and evaluation of the effectiveness of SOP 'S .  1 37. lmport 

13. Daily records document item 10, 11 and 12 above. 

Part B -Hazard Analysis and Critical Control 
Point (HACCP) Systems -Basic Requirements 

41. Ventilation 
14. Developed a ~ d  implemented a wnttm HACCP plan 

15. Contents of the HACCP list the food safety hazards, critical control ' 42. Plumbing and Sewage 
pomts, critical limits, procedures, corrective actions. 1 0 O- 

16. Records documenting impbmentation and monitoring of the 43. Water Supply 

H A c c P  olan. ! O 1 

I I I 

I 44 Dresvng Roomshavatones 
17 The HACCP plan is slgned and dated by the respons~ble 1 

12 Corrective actionwhen the SSOPs have faied to prevent d~rect 
product cortamlnatlm or adukerat~on I 

establishment individuai. 45. Equipment and Utensils 

Hazard Analysis and Critical Control Point 
I 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

38 Establishment Gromds and Pest Control 

-- 

24 Label~ng - Net Weights I 
52 Humane Handling I 

25 General Labeling 0 
26 Fm Prod StandaidsiBoneless (DefedsIAQUPuk Sk~nsMo~sture) I 0 53 ~~~~~i ~denttflcatlon 

Part D -Sampling 
54 Ante Mortem hspect~on 

(0 
Generic E. col i  Testing 1 0  

- 
27 Written Procedures I 0 55 Post Mortem hspect~on 

I 
0 

18 Mon~tonng of HACCP plan 1 0 47 Employee Hyg~ene i 

28. Sample Col~ct~on iAnalys~s 0 -- 

Part G - Other Regulatory Oversight Requirements 
29 Records 0 

Salmonella Performance Standards - Basic Requirements 

19 Venficat~on and valldat~on of HACCP plan ( O 
20 Correctwe action wntten ~n HACCP plan 7 
21 Reassessed adequacy of the HACCP plan 1 0  
22 Records documentmg the wntten HACCP plan, monltonng of the 

0 crit~cal controi po~nts dates and tmes of spec~fic event occurrences 1 
Part C - Economic l Wolesorneness 1- 

23 Labelmg - Roduct Standards 
1 

- 

30 Corrective Actlons 

48 Condemned Product Control 1 
1 

Part F - Inspection Requirements I 
I1 

49 Government Stafflng 1 
50 Dally lnspxtlon Coverage 1 

51 Enforcement 

1 0 1 57 MontHy Review 
- - 

31 Reassessment 

32 Wr~t tm Assurance 0 59 

FSIS- 5000-6 (04/0412002) 



Foreign Establishment Audit Checklist 

1 act 15.2003 I 18 ) .&gentha 
QuicHood, S..4 I 
Buenos .&es / 5 YFMEOF A U D T 5 ( 8 )  1 6 7-75 OF AUDIT 

8. Records docurnenting implementation. 1 1 34. Speces Testing I 

1 Dr M Ghas Mugha1 / OOY-SI-E AUDIT 
u 

0 D o C L M o T  AuD T 

Place an X in the Audrt Results b lock t o  ~ndicate noncompliance with requ~rements. Use 0 r f  not  appl~cable. 

9. Signed and dated SSOP, by cn-site or oveiall authority. I I 35. Residue i 0 

Part A -Sanitation Standard Operating Rocedures (SSOP) 1 
Baslc Requ~rernents I Results 

7 Wntten SSOP I 

Part D - Contrnued ~ v d ~ t  

Economic Sampling I R s u t s  

33 Scheduled Sample 1 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

1 I 

12. Correctiveactionwhen the SSOPs have faied to prevent direct 
omduct cortaminatim or aduteration i 

38 Establishment Gromds and Pest Control I 

I 

Part E -Other Requirements 

10 Imclementation of SSOPs, ~nciudng monitoring of implementation 

1 

13 Daily re;ords document item 10 11 and 12 above 39 Establ~shment Construct~onfMaintenance 

Part B - Hazard Analysis and Clitical Control 40 ~ i g h t  

Point (HACCP) Systems - Basic Requirements 
41 Ventilation 

14 Developed and imolemented a written HACCP plan 

15 Cortents of theHACCPlist the fmd safety hazards 42 Plumbing an5 Sewage 
mt i cd  conb-ol pants, criticai iimts pocedues mrrecbve actions 

16 Records documenting irnpbmentat~on and mnltor ing of the i 43 Water Supply 

HACCP plan 
44 Dressing ?mrns/Lavatories I 

17 Tne HACCP plan 1s sgned and dated by the resoonsible I 

36 Expart I 

establishment indivduai. 1 

11 Maintenance and evaluation of the effecbveness of S O P ' S  1 1 37 lmport 1 

Hazard Analysis and CriticalControl Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitay Operations 

,8. Moni tc--- ." '^^^" - .  , mng oi nnLLr plan. 1 1 47 Ern~lovee Hvo~ene 1 
-1 , , u  

I 
1 

19 Verification and valdat~on of HACCP plan 
48 Condemned Product Control 

20 Conect~ve action wnttm in HACCP olan 

21 Reajsessed adequacy of the H X C P  clan Part F - Inspection Requirements 

22 Recordj documenting the written PACCPpian mnitori&! of the 49 Government Stafflng 
cr~t~caicon'uol p i n t s  daies and rmes of s p ~ r f i c  evert occurrerces I 

Part C - Economic I Wholesomeness 50 Daily lnspectiw Coverage 

23 Labding - Roduct Standards 
- 51 Enforcement 

24 Labeiing - Nef We~ghts 

25 General Labellnq 
52 Humane Handling 

28 Sample CoikctionIAnaivs~s 0 I 

-- - - - 
26 Fin Prod Stanaards/Boneless (DefectsiAQ~IPor~ SkinsNoisture) 

Part D -Sampling 

1 - 
I Part G - Other Regulatory Oversight Requirements 

29 ?ecards 
l o  . 

Salmonella Rrforrnance Standards - Basic Requirements I 56 3 r c ;ean  Comm~nl ty  Drec'ves I 
I 

30 C o r ~ c t i v e  Aztio?s 57 hlmhty = e v  ew 

53 Animal Identification 

Generic E. col i  Testing I= 54 Ante Wonem nspct,on 10 

32 a r t t en  Assurance 1 
I 

27 Nritten Proceaures 
1 I 0  

59 I 
I 

55 Post M o t t m  nsmc'lon 

FSIS- 50i0-6 (34D412002) 



Foreign Establishment Audit Checklist 
" E S T C S i S q M Z T  NAME A N ?  LCCATON 2 AUZIT 3ATE 1 3. ES;ABLISHMENT l C  ' 4 NAME OF CC;LINT?V 

Quickfood S.X 1 Nov. 4,2003 1014 1 hgenrina 
San Jorge 
S anta Fe 1 5. NAMEOF AU31'0R;S) 1 6 TYPE OF 4i lDiT 

I 

, Dr. M Ghas Mughal 
i r  E! ON-SITEAUDIT 1 D O C U M N T  AUaIT C 

Place an X in t he  Audit  Results block to indicate noncompliance w i th  requirements. Use 0 if no t  applicable. 
Part A - Sanitation Standard Operating Procedures (SSOP) Part D - Continued 1 Audit 

Basic Requirements Economic Sampling I Results 

8 Records documenting implementation. 1 1 34 Soeces Testino 1 

I 1 

9 Signed and dated SSOP, by cn-srie or overall avthority. 1 1 35 ilesidue 

7. Written SSOP 

I I 
Sanitation Standard Operating Procedures (SSOP) 

Part E -Other Requirements 
Ongoing Requirements 

1 33. Scheduled Sample 

10, Implementation of SSOPs, includng monitor~ng of implementation 1 136. Export 

11 Maintenance and evaluation of the effecbveness of S O P  s I 
I 1 3 7  import 

I 
12 Corrective actionwhen the SSOPs have faied to  prevent direct I 

product cortarninatim or aduteration 1 38 Establishment Groinds and P e t  Control 

establishment indlvdual 45 Equioment and Jtensils 

Hazard Analysis and Critical Control Point 
46 Sanitay Operations 

18 MoniDnng of HACCP plan 
47 Employee Hygiene 

19 Venficabon and vaidation of YACCP plan 
48 Condemned Product Control I 

=--- -- 

13 Dally wo rds  document Item 10 11 and 12 above I 39 Establishment ConstructionIMaintenance 

Part B - Hazard Analysisand CnticalControl 40 ~ i g h t  
Point (HACCP) Systems - Basic Requirements 

41 Ventiiation 

20 Coirective action written in HACCP plan I 

21 Reassessed adequacy of the HPCCP plan Part F - InSpectbn Requirements 

22 Recore documenting the written HACCP plan, rmnitorlrg of the 49 Govemmnt Staffirg 
critical conkoi p i n t s  ddes and tmes d speif ic evert occurrerces 

14 Developed and implemented a written HACCP plan -- 
15 Cortents of the HACCP list the fmd  safety hazards, 

criticai conto  pants, cntlcal llmts pocedues mrrecbve adions -- 
16 Records documenting impkmentation and rran~toring of the 

HACCP plan 

17 The HACCPpian is sgned and oated by the responsible 

Part C - Economic I Wholesomeness 50 Daily Inspection Coverage 

23 Labeling - Roduct Standards 
I 

42 Plurrbing and Sewage 

43 Water Supply 

44 Dressing RmrnslLavator~es 

51 Enforcement 
24 Labding - N d  Weights 

25 General Labeling 
52 Humane iiandling 

26. Fin Prod StandardsIEone'ess (DefedsiAQUPwk SkinsNoisture) ' 
I 53. Animal Identification 

Part D -Sampling 
54 An:e Modem Inspct ion ~ 

Generic E. coli Testing I 
27. Written Procedures 55 23st Mode71 lnspct ion 1 
28. Sample Colkction/Analysis I I I 

Salmonella Wrforrnance Standards - Basic Requirements 

32 Carrc:ive Actions I ( 5' Mcrthiy Review 
I I 

I 
32 Wrbter Assurance I 

I 

FSIS- 503-6 (04D412302) 



- 
Place an X in the  Audi t  Results b lock to  indicate noncompliance w i th  requirements. Use 0 if no t  applicable. 
Part A -San~tation Standard Operating Procedures (SSOP) 1 ~ud l t  Part D - Continued 1 ~udlt  

Basic Reauirements I ~ e u i t s  Economic Sampling F ? ~ S U I ~ ~  

Foreign Establishment Audit Checklist 
1 ESTABLISdb'EY- NAL4E AWC L E A - O N  1 2 AJDIT CA-E 3 =STABLISt VEYT YO 4 NAVE OF 5 L U T G Y  1 - 

Eco Ivfuab I Ocr  22 2303 1067 1 &gentma 

Pllar I 

5 N A M E 5  AUDTOR(S) 

6 Records documenting ~rnplemntation 1 1 34 Speces Testing i 

6 TYCE O'ALD T 

I 1 . - 

9 Signed and dated SSOP by on-site or ovemll authority 1 35 iiesidue 

Buenos Ares  I - 
I Dr M Ghas Mughal X (ON-SITE AUDIT COCIIMENT AUD - 

7 Wntten SSOP 

Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements 
Ongoing Requirements 

10 Implementation of SSOws, includng monitoring of implementation I ( 36 Export 

1 33. Scheduled Sample I 

I I 

11 Maintenance and evaluat~on of the effecbveness of S O P ' S  1 ( 37 lmport 1 0  
I I 

12 Corrective action when the SSOPs have faied to prevent direct 
~ n d u c t  cortaminatim or aduteration 

I 

I 

43 Condemned Product Control 
I 
I 

38 Establishment Grotnds and Pest Control 

establishment indivdual 45 Equi~ment and Utenslls 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary O p m t ~ o n s  

20 Corrective action writtm in HA=> plan I 

21 iieassessed adequacy of the HPCCP plan Part F - Inspection Requirements 
-- 

22 Recoraj docmenting b e  written HACCP plan monitcrirg of the 49 Governmen: Staffirg 
critical contol p in ts ,  dites and trnes d sp~c l f ic  evert occurrerces I I 

1 

I 

13 Daly r ~ 0 r d S  document Item 10, 11 and '2 above I 39 Establishment Construction/Maintenance 

40 Light 

Point (HACCP) Systems - Basic Requirments 
41 Ventilation 

14 Developed and Implemented a written HACCP plan 

15 Cortents of the HACCP list the f a d  safety hazards, 42 Plumbing and Sewage 
aiticd contol pants crlt~cal iirnts pocedues correcbve aciions 

18 Monitoring of HACC? plan 

Part C - Economic I Wholesomeness 50 Dally lnspectiwl Covemge 

23 Labeling - Roduct Standaros 
51 Enforceme~t 

24 Labeling - Yet Welghts I 
- 52 Humane Handling 

25 General Labellng I O 
26 Fin Prod StandardslBoneiess (DefectsiAQJPwk SklnsiMo~sture) 53 Animal loenr~fication 0 

16 Records documenting ~rnpkmentation and mnltcnng of the 

47 Ern~lovee Hvoene 

Part D - Sampling /I I 
Generic E. coli Testing 54 Ante tylorrem lnspc:ion ii 1 0  

I 
27 Written Proceoures 

1 0 55 Pcs' iy lonm l n s p t i o n  0 

43 Water Supply 

28 Sample Solkctionlknalys~s 0 
Part G - Other Regulatory 0 

29 Flecorcs 
0 

I 

Salmonella Wrformance Standards - Basic Requirements 1 
56 Europsr, C o i r r ~ n t t y  Drectives i 0 

A4 Dressing RmmsILavarories I 
HACCP plan ------ 

17 The HACCP plan IS syned and dated by ths responsible 



Foreign Establishment Audit Checklist 

Quickfood S A 
V d a  Mercedes 
San Luis 

/ O c t  28,2003 1113 
I 

5. NAME 3F kLID;-OR(S: 

8. Records documenting irnplementat~on. 1 34. Specks Testing 

9. Signed and dated SSO? by cn-site or cverall authorrly. I 35 9esldue I I 

I Dr. M. Ghas Mughal 1~ ON-SITEAVD T D O C U V ~ T  AL!,IT 

Place an X in the A u d ~ t  Results b l ock to  I n d i c a t e  noncompliance w l t h  requ~rements. Use 0 ~f not applicable. 

I 
.. - - 

Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements 
Ongoing Requirements 

Part A -Sanitation Standard Operatmg Rocedures (SSOP) 
Bask Requirements 1 &% 

7 Wntten SSOP 1 

10, Implementationof SSOPs, ncludng monitoring of implementation. 36. Export 1 0  

11 Maintenance and evaluation of the effectiveness of SOP 'S  
I 

I 1 37. import i 0 

Part D -  Continued Avj i t  

Economic Sampling Res~lts 

33 Scheduleo Sample 1 

I 
12 Correctlve actlon when the SSOPs have faied to prevent direct I 

p ~ d u c t  cortamnatim or aduteration 
1 38 Establishment Gromds and P e t  Control 1 

13 Daily wo rds  document item 10 11 and 12 above 39 Establ~shment Construction/Maintenance 

Part B - Hazard Analysis and Critical Control I 40 Light 

Point (HACCP) Systems- Basic Requirements 
41 Ventilation 

14 Deveioped ana implemented a written HACCP plan 

15 Conents of the HACCP list the fmo safety hazards 
I 

42 Plumbing and Sewage 
crlticd conto1 mnts ,  critical iimts, pocedues, mrrecbve adions 1 

16 Records document~ng irnpkmentation and mnitoring of the 43. Watw Supply 

HACCP nlan - - r - ------------ 44 Dress I ng R mmsiLavator~es 1 
17 The YACCP plan is sgned and dated by the responsible I 

, '" """" ' - ' " " " " ' "  
c:~tical conbol pants: daes and tines d spezific evert o&urrerces 

esta~lishment indivdual 45 Equipment an0 Utenslls 

Hazard Analysts and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 Sanitary Opratlons 

18 Monitoring of hACCP @Ian 
47 Employee Hygiene - 

19 Verificabon ana vaidation of HACCP plan 

I 20 Corrective actlon written in HACCP plan 

21 Reassessed adequacy of the 4PCCP plan I 

22 Recorci; documentinq the written HACCP plan nwn~torim of the i 

Part C - Economic I Wholesomeness I 
50 Dally 1nspec:im Coverage 

23 Laoellng - Roduct Standards 
51 Enforcement 

24 Labeling - Net Weights 
- - 52 Humane handling I 

25 General Laoeiing 

26 =in Prod StanoardsIBoneiess (DefectslAQUPwk S~~nsmiioisture) 1 53 Animal ioenrification I 

I 

Part F - Inspection Requirements 

no C~,IPF,-~~ '?tsfflnl I 

I 

I 
54 Ante M o r t e ~  lrspct lOn Generic E. col i  Testing 

48 Condemneo Proouct Control 

27 Written Proceoures 55 Post Mor tm  Inspct ion 
I ! 

28 Sample ColkctioniAnalvs~s I 
I 

Part G - Other Regulatory Ovemght Requirements 1 29 Qecords I 

56 Eu ropa r  C3rnnunlty 3rectlves 0 Salmonella Rrformance Standards - Basic Requirements 

30 C o r ~ s t i v e  kc: ons 57 ~ c n t h i v  "eview ~ 
I -- 

31 ; i~ssessme- '  5 6 

32  W r e n  kssu arce 59 

FSIS- 5 W - 6  ~0410412032j 



Foreign E s t a b l i s h m e n t  A u d i t  Check l i s t  
: ESTABLISHMB<T NAME AND LCEATISN I 2. ACT:- ,, I YATE - 3 ESTABLSHbAEVT NO A. NAME OF CCJNTRY 

Rafaela Alirnentos S A 
Casilda 
Santa Fe 

1 Xov. 3 ,  XHl1 1 1399 

5 NAME OF AUDITOR(S) 
I 

1 6 ;YE 3F AUDIT 
I 

i Dr M G h m  h~ugtnl  o I i - s T E  A u m  J m c u N m T  M D 1 i  
I 

Place an X in the Audit Results block t o  ~ndicate n o n c o m p l i a n c e  w ~ t h  requirements. Use 0 rf not  applicable. 

I 

Sanitation Standard Operating Procedures (SSOP) 
Part E -Other Requirements 

Part A -Sanitation Standard Operating Rocedures (SSOP) ~udi t  
B a s c  Requirements 

7 Wntten SSOP 

9 Records docurnentrng rnolerneitaticn 

9 Sgned and dared SSOP, by cn-site or overall authonty 

10 lmpiementatlonof SSOPs, includhg monitoring of implementation. / 136.  Exp r t  1 

Part D - Continued ~udit  

Economic Sampling 1 RESY!+S 

33 Scneduted Sample I 
34 Speces Testing -- 
35 Residue 

I 
I 

11. Maintenance and evaluation of the effectiveness of S O P S .  1 37, import ! 1 

I 0  
I 

72. Correctiveaction when'the SSOPs have faied to prevent direct 
pmduct cortaminatiu or aduteration. ! 38. Estabi~shment Grotnds and Pe;t Control I 

13 Daily r~cords document item 10, 11 and 12 above 39 Establishment Construct~onfMa~ntenance I 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

41 Ventilation 
14 Developed and lrnplemented a writtel HACCP plan 

I 
15 Cortents of the HACCP list tne fcod safety hazards, 42 Wmbing and Sewage 

I 
43 W a t e  Supply 

I 

44 Dressing RmnslLavatones 
I 

17 The HACCP plan IS sgned and dated by the responsible ! 
es:ablishment mdwdual 45 Equipment and Utenslls I 1 

Hazard Analysis and Cr~ticalControl Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operat~ols 

18 Monitoring of HACCP plan 
47 Employee Hygiene 

19 Veriflcabon and vaidatlon of HACCP plan 
1 48 Condemned Product Control I 

20 Correctwe actlon wnttm in HACCP plan 
I 

21 Remsessed adequacy or the HPCCP olan Part F - hspec tbn  Requirements 

22 Recorcr; docurnentlng h e  wntten HACCP pian, mnitorirg of the 43 Governmeit Stafflng 
crltlcal contol p in ts  ddes and trnes d spff i~f ic evert occurrerces 

Part C - Economic I Wholesomeness 50 Dally Inspection Coverage 

23 Labellng - Roduct Standaras 
51 Enforcement 

24 Labeling - Net Weigh!s 

25 General Labeling 52 Humane handling 
i 

26 Cin Prod StanoardslBoneiess (Defeds/AQUPork S~~ns/Moisture) 53 An~mal Iae~t i f~cat lon I 
Part D -Sampling 

Generic E. coli Testing 54 A v e  M o t m  I rspc:~on ~ 
I 

27 Wri t tei  Proxdures i 
55 %st ~ o r t m  lnspct ion I 

I 

3C C w s c t ~ v e  Acrons 1 

31 1assessmer t  I 

I 22 Wri ter Assurarce I 

57 Mcn!hly Review 

58 

I 
i o  -- 



Foreign Es t ab l i shmen t  Audit  Checklist  
1 E S T E L I S H M N T  NAMEANC LZ,47iOsV 

Sadowa S. A. 
Mar D el Plata 
Buenos Aires 

8 Recoros oocumentlng ~mplenentat~on 1 1 3A Speces Testing 1 

Place an X in the Audit  Results b lock  to  indicate noncompliance with requirements. Use 0 if no t  applicable. 

9 Signed and dated SSOP, by on-site or ovemll adhority 1 1 35 Resoue 1 

Part A - Sanitation Standard Operating Procedures (SSOP) I Adit 

Basic Requirements 1 Resulk 

7. Written SSOP 

1 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 

Part D -  Continued i Audt 

Economic Sampling 

33. Scheduled Sample 
I Results 

i 

10  Implementationof SSOPs, inciudng momtoring of imple~enrat ion ( 1 36 Export I 
11 Ma~ntenance and e v a u a t m  of the e i f z v e n e s s  of S O P  s 1 1 37 l m p r t  

i I 

12. Corrective action when the SSOPs have fated to prevent d~rect 
oioduct ~ o r t a m ~ n a t i m  or adulteration. I 38. Establishment Gromds and P e t  Control 

I 

13 Daily r co rds  docurrent item 10, 11 and 12above 39 Establishment ConstructiodMaintenance I 
Part B - Hazard Analysis and Critical Control 

Point (HACCP) Systems- Basic Requirements 
41 Ventilation 

14 Developed and iwplemented a wr~tten HACCP plan 

15 Cortents of the HACC? list the fmd  safety hazards I 4 2  Plumbing and Sewage 
cnticai conbol p i n t s  critical lirnts pocedues mrrecbve adions -- 

16 Records documerting irnpkrnentation and mmtoring of the 43 Watw Supply 

HACCP plan 
i 

44 Dressrpg RmmsiLavatories 
17 The HACCP plan is signed and deed by the responsible 

establishment indivdual 45 Eouipment and Utensils 

Hazard Analysis and Cr~tical Control Point 
(HACCP) Spterns -Ongoing Requirements 46 Sanitary Ooeratiois 1 

18 Monibring of HACCP plan 
47 Employee Hygiene I 

19 Verif~cabon and vaidation of HACCP plan 
48 Condemned Product Control 

Part C - Economic I Whoiesorneness 50 Daily lnsmct im Coverage 

23 Labeling - Pcduct Staroaras 
1 51 Enforcement 

24 Labeling - Net Weights I 
52 Humane Handling 

25 General Labelinq 

I 20 Corrective action wrlttm In L1ACCP plan 

21 Reajsessed adequacy of :he H K C P  plan 

22 Recordj documenting the wntten HACCP plan, nwnitorirg of :ne 
critical control p in ts  ddes and tmes d spc i f i c  evert occurrerces 

1 
26 Fin Prod StanoardsiBoneless (Defects/AQLiPcwk Sk~nshloisture) 53 Animal identlficat~on 

I 

Part D -Sampling 
Generic E. coli Testing 54 Ante Morten I P S I E C ~ I O ~  

27 Wri:ten Procedures 55 Post Modem lnscestion 
I \ 

I 

Part F - Inspection Requirements 

49 Government Staffing 1 

28 Sample ColkctioniAra~ysis 

29 Eezoras 

Salmonella Rrformance Sandads - Basic Requirements i 56 Europa,~ Ca rnwn i t j  Drectlves 0 

30 Ca:rec:ive Actions 
I 1 57 Mcctnly Review 
I I 



1, I I .' 
11. Maintenance and evaluation of the effectiveness of SOP'S.  I 1 37 import 1 0  

Foreign Establishment Audit Checklist 

I 
12 Coriectlve actionwhen the SSOPs have faled to prevent d~rect 

pnduct cortarn~nat~m or aduterat~on ! 38 Establishment Gromds and Pest Control 

ESTMLISPM ENT IUALIE AND L C A - 3 N  2 ALJC T DATE 3 ESTABLSdMEWT NO 

13. Daily rsords document Itern 10, 11 and 12 above i 1 39. Establlshrnent ConstructioniMa~n;enance 
I 

4 UAME OF C 2 J N 7 R Y  

I I 

Part B - Hazard Analysisand Critical Control 
Point (HACCP) Systems - Basic Requirements 

41 Ventilation 
14 Developed and ~mplernented a writtffl HACCP plan 

15 Cortents of the HACCP list the fmd safety hazaras 42 Plumbmg and Sewage 
xl t lcd conbol pants, cr~tical I 

16 Records docurnent~ng ~rnpkrnentat~on and mnrtoring of the 43 Watw Supply 
I 

HACCP plan 
A 4  Dresslng RmrnsILavator~es 

17 The HACCP plan is sgned and dated by the responsible I 

establtshment rndivdual 45 Eoui~mentand Utensils 

Swf t  h o u r ,  S A i Oct23,2"3 1 1930 / .*gentma 

San Jose I 5 Y A M E  of AUOITO;I(S) 5 T V E  OF AUDIT 
Entre Rzos I 

1 Dr. M G'mas Mughal ON-s TE AiiDlT D O C U M ~ T  WD'T 

Place an X in the Audit Results block to  ~ n d ~ c a t e  noncompl~ance with requirements. Use 0 ~f not  applicable. 

Hazard Analysis and Critical Control Point I 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

18 Monitoring of HACCP plan 
47 Em~ lovee  Hvqlene I , . . -  I I 19. Verification and vaidation of HACCP plan. 
48. Condemned Product Control 1 

A~mt 
R S U I ~ S  

Part A -Sanitation Standard Operating Rocedures (SSOP) 
Basic Requirements 

7 Wntten SSOP 

8 Records document~ng ~rnplemntation 

20 Correct~veactlon wrlttm In HACCP plan 

21 Reasessed adequacy of the YPCC? plan Part F - hspection Requirements 

22 Records docurnentmg the wrltten HACCP plan, rmnltorlq of the I 49 Governrent Siafflng 
crit~calcontrol pints,  ddes and tmes of s p e ~ f i c  evert occurremes 

I 

Part C - Economic I Wholesomeness 50. Caiiy inspec:im Coverage 

23. Lawling - Roduct Standards 
, 

~ud i t  
?ESUI~S 

San~tation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 Implementat~onof SSOPs lncludnq mon~torlno of ~mplernentation 

51. Enforcement 
24. Labeling - Net Weights I 

Part D - Continued 
Economic Sampling 

33 Sc'7eddled Sampie 

34 Speces Testmg 

9 Signed and dated SSOP by cn-site or oveiail authority 1 
Part E -Other Requirements 

( 36 Export I n 

I 

25 General Laoei~ng 1 52. Yumane Handling 
I I 

35 Resldue 

26 Fln Prod StandaidslBoneless (DefectsIAQUPow Sk!nsiMois:ure) I 53 Animal identif~catlon 

Part D -Sampling 
Generic E. coli Testing 54 Ante Morieq InsEctron 

27 Wrl'ten Procedures 55 Post Mortem ,nsrzctlon I 

I 
28 Sample C~l tc t ion IAnalvs~s 1 

Part G - Other Regulatory Oversight Requirements 
29 Recoros I 

Salmonella Rrfotmance Standads - Basic Requirements I 56 Eurapan '3ornrnmlty Dnectlves 

- 

3 2  WrL:en Assurance 
I 59 I 
I I 

FSIS- 50i0-6 (04/0412302) 



Foreign Establishment Audit Checklist 
: ESTbBLS+MYT UAUESND LZZATI3N ! 2. AUDIT DATE 3 STA lL 'SHMENT NO 4. '4AN.E 3 c  COUNTRY 

I 
Es'mcias 3d Sur I Oct 29,2003 1 2065 ( hgen t i na  
Lnquillo ! 
Cordoba I I 5. NPMECF AUDITOR(S) 5. TYPE 3 F  AUDIT 

3 Stoned and dated SSOP, by m-site or ovemli author~tv. I 1 

1 Dr. M Ghias Mughal ET ON-SITEAUDIT 7 5 D O C U M ~ T  AUDIT 

Place an X in the Audit  Results b lock  to indicate noncompliance w i t h  requirements. Use 0 if no t  applicable. 

Part E - Other Requirements 
Ongoing Requirements 

Part A -Sanitation Standard Operating Procedures (SSOP) I 
Audit 

Basic Requirements 1 Results 

7 Written SSOP 

8 Records docurnening impiementat~on 

0 .  Implementation of SSOPs, inciudhg monitoring of impiementati~n. / x 1 36. Export I 

Part D - Continued 
Economic Sampling ~ i e ~ u ~ t s  

33 Schedhled Sample 
I 
I 

34 Soeces Testina 

-- 

11 Maintenance and evaluation of the effeciiveness of SOP'S. 1 ( 37. l rnpr t  1 
I 

12. Correctwe action when the SSOPs have faied to prevent direct 
~mduc t  cortaminatim or aduteration. ! 38. Establishment Gromds and Pffit Controi 

establishment indivdual 45 Eauipment and Utensils 

Hazard Analysis and Critical Control Point 
i 

(HACCP) Systems - Ongoing Requirements 46 Sanitay Operations 

18 Monitoring of HACCP plan 
I X 1 47 Emolovee Hvoiene 

i 

, , , -  

19. Verification and vaidation of HACCP plan. ! j 4s. Condemned Product Control 1 

13 Daily w o r d s  document item 10 11 and 12above 39 Esta~ilshrnent Construction/Maintenance 

Part I3 - Hazard Analysis and Critical Control 40 ~ i g h t  
Point (HACCP) Systems - Basic Requirements 

41 Ventilat~on 

1 

26 F I ~  Prod StandardslEoiel~ss (DefectsIAQUPork Ski~s/Mosture) 53 Animal Identif~catlon 

Part D -Sampling 
Generic E. coli Testing 54 Ante Mort6n Insrzctl0.i I 

27 Written ?roceoures 
I 

55 Post hlortem ~nsps t l on  
I 

20  Corective actlon wnttel in HACCP plan 

21 Pemsesseo adequacy of the YPCCP plan Part F - Inspection Requirements 

28 Sample Colbct~orlAnalys~s I 

29 Records I 

Salmonella Rrformance Standards - Basic Requ~rements 1 56 Euwp2a.i Cornrruniry 3rect ves l o  
I 

14  Developed and implemented a written HACCP plan 

:5 Cortents of the HACCP list the f m d  safety hazards, 
aiticd conuol mn ts ,  criticai Iirnts pocedues n recbve  aci~ons 

- 
42 Pbnbmg and Sewage 1 

22 Records documenting the written HACCP plan, mni tor iw of the X 49 Government Stafflng 
critical conbol p ln ts  odes and tmes d sps l f ic  evert occurrerces 

Part C - Economic I Wholesomeness 50 Daiiy 1nspec;im Coverage 

23 Laoeiing - hoduct Stanaards 
51 Enforcement 

24 Labding - Net Weights 

- 

32 'Nrt'ei Assurance I 

16 Records documenting imobmentation and monitoring of the 1 43 Water Suppiy 

HACCP plan f A4 Dressing RmrnslLavatones 

X 

X 

25 Senerai Labeling 
52 humane Handling 

17 The r iACCP plan is sgned and dated by the resoonsible 1 - 



Foreign Establishment Audit Checklist 

Fco 9EP.k S A 1 Oct :6.2003 2057 
?OXTETEDRA / 5 NAME OF AuDITC?(S) 1 5 T Y E  OF AU31T 

3 Signed and dated SSOP by on-site or ovemll authority 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

I Dr M Gluas Mughal / I ON-SITEAUOI- - C O C U V ~ T  W D T  C I 
Place an X in t h e  A u d ~ t  Results  b lock  to  indicate noncompliance w t h  r e q u ~ r e m e n t s .  Use  0 if n o t  applicable. 

10. !mpiernentation of SSOPs, includng monitoring of implementation. / 1 36. Export 1 

Part A - Sanltatlon Standard Operating R o c e d u r e  (SSOP) 
Basic Requirements 1 Ek 

7 Written SSOP 

8 Records documenting ~rnplementation I 

11. Maintenance and evaluation of the effecbvenes of SOP'S.  1 1 37 import 1 
- 

12 Corrective act~onwhen the SSOPs have faled to prevent direct 
product cortarninat~m or aduteration. 1 1 38, Establishment Grotnds and P s t  Confroi 

Part D -  Continued 
Economic Sampling 

33 Scheouleo Sample 

34 Speces -esting 

Audrt 
Results 

15 Cortents of the HACCP Ilst the fmd  safety hazards 1 
n t i c d  conirol pants critical iirnts pocedues, mrrecbve adlons 

16 Records documenting lrnpkmentation and mnitor ing of the 1 
HACCP plan 

17 The rlACCPolan is sgned and dated by the responsible 
establlshrnent ind~vdual 1 

I 

73 Dally resords document item 10 11 a ~ d  12above 

Part B - Hazard Analysis and Critical Control 

39 Establishment ConstructioniMa~ntenance 

40 L~ght 

---4 44. Dressing Rrxrrns/Lavatorles 1 

Point (HACCP] S y s t e m s -  Basic Requirements 3 41  ent tat ion 
i d  Developed and implemented a writtm HACCP plan 

- 

- 

1 45 Eou~ament and Utensils 1 

42. Plumbing and Sewage 

43. Water Supply I 

- - ,  

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

: B  Monitoring of HACCP plan 
47 Employee Hyqiene . . -  

19. Verificabon and vaidati 
48. Condemned Product Control I 

I 

20 Corrective actlon wnttm in HACCP plan 
I 

21 Reassessed adequacy of the 4PCCP plan I Part F - Inspection Requirements 

49 Government Staffmg 
c r~ t~ca i  control points ades and tmes d speafic evert ocwrrerces 1 

I 
I 

Part C - Economic I Wholesomeness  50. Daily lnswct lm Coverage 1 

23 Labeling - Roduct Standards I 
51. Enforcement 

24. Laberi 
52 Humane Yandling I 

25 Gelera1 Labeling 1 
26 Fin Prod StanaardsIBcnelejs (Defects/AQUPwlc Skins/Moisture) 53 An~mal  :jentif icat~on i 

I 
Part D -Sampling 

Generic E. coii Testing 5' Ante Mor tm  I i i s p c t i ~ i :  1 
I 

27. Wr~tten Procedures l 

I 55. Post Mortem n s p c t i o n  

29 ?ecords 

Salmonella Rrformance Standards - Bas~c Requ~rements 56 Edropan Ccrnmunity 3 recm es 
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[SEAL] 

2004-Year of the Arsentine Antarctic 

Ministry of Economics and Production 
Secretary of Agriculture, Livestock. Fisheries? and Food Products 
National Service for Food Safety and Quality 

Buenos Aires, 18 Feb 2004 
Dear Director: 

I am writing to respond to the report on the audit carried out by the Auditing team 
under your supervision between October 10 and November 7, 2003. 

Said report has been submitted for the consideration of those staff members 
responsible for the audited area. They have not made any relevant colnments for me to 
convey to you, but I would like to mention that all the staff of our agency have had 
nothing but praise for the professionalism and propriety with which the team of auditors 
sent by the FSIS has carried out their duties during their recent visit. 

Best regards, 

[SIGNATURE] 
DR. JORGE [ILLEGIBLE] 
President 
Animal Health Agency 
[ILLEGIBLE] 

ACTING DIRECTOR 
EQUIVALENCE DIVISION 
OFFICE OF INTERNATIONAL AFFAIRS 
DOCTOR SALLY STRATMOEN 
S. I D. 
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